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‘When Immediate Resulta Are Desired
Wy 8 Acid Phosphate |s Preferable—
' Raw Rock ls Used as Absorb-
ent In Dairy Barns,

“Prepared by the United States Depart-
ment of Agrioulture.)

As a chedp and satisfactory mource
of phosphorte acld, raw rock phos-
Pphate merits extensive use on farms
In loenlities where the material la
avallable. Nownadays when all com-
merelnl fertilizers are abnormally ex-
pensive #8 the time to make liberal use
of raw rock as a reonforcement of
#tnble manure, as & material to be dis-
tributéd and plowed under with green
cover cropd and a8 a profitable plant
food for direct applieation to solle
that are rich In organie matter,

The relative unpopularity of raw
rock phosphate in the past has result-
ed from incomplete and unsatlsfactory
experimental work. Recently the farm
use of raw rock hns expanded to 01,
000 tone annually, worth approximate-
Iy §750,000,

Of course when immedinte resulte
ure desired, the more costly acld phos-
phate Is preferable as its plant food
% readily soluble and sultable for rosh
order use. Raw rock plosphate, al-
though it contalns twice as much phos-
phorle ncld as the avernge acld phos-
phate, slowly rcloases Its stores of
food for crop uge. It costs about $0.50

Raw Rock Phosphate Can Be Used
Profitably to Re.enforce Stable Ma-
nure. 1

@ ton in carload lots now at the mines.
For practical results, It Is essential
that the raw rock be finely ground to
the extent that 90 per cent of the na-
terinl will pass through n sieve having
100 meshes to the lnear inch,

How to Spread.

Where the raw rock phosplhnte is
nsed as o re-enforcement for stable
wnnure, it may be sprend at the rate
of 50 to G0 pounds over each ton of
manure as it I8 haoled from the barn
or stable yard to the fields, A much
better practice, however, Is to compost
the rock with the manure for a period
of a month or more before spreading
on the fields. On nccount of Its nd-
mirable nbhsorptive qualities the raw
rock 8 ueed ns on shyorbent In dairy
stables, 'The common practice is, to
spread about a pint of the materinl
doily behind each cow In the stable,

Where a greén cover crop, such as
cowpens or soy benns, Is to be turned
under, 1t 18 a valunble practice to
spread ahout 1,000 pounds of raw-rock
phasphate an acre over the green stuff
hefore the plowing 1s begun, Products
are developed during the decomposi-
tion of the organic matter which are
eflicient in liberating the plant food
that 18 slowly avallable ln the raw
rock. Where the raw-rock phosphate
15 applled in half-ton doses an ncre to
a soll that Is very rich in organic mat-
ter the same Dbenefleln]l results are
slowly notable as obtaine] where the
furtilizer fs turned under with the
areen crop.

Best Form of Acid.

The presence of decaylng organie
watter in the soll increases the effec-
tiveness of raw, ground rock phos-
phates due probably both to greater
bacterial activity and the higher con-
tent of carbon dioxide In such solls.
From n similar standpolot, the effee-
tiveness of raw rock phosphate is usu-
ally Increased after remalning In the
soll for a year or more. Most crops
réspond more quickly to applications
of ncld phosphate than to bone, basle
slag or raw-rock phosphate. Accord-
fugly, where the early stimulation and
quick maturity of the crop are the
main considerations, aeld phosphate I8
probably (he best form of phosphorie
acid to apply.

The question of whether Increases
In yleld ordinerily can be produced
more economically by applications of
soluble or relatively Insoluble phos-
phates, must be consldered in a meas-
ure an individual problem for each
farmer, sinece it depends on a number
of factors of which the most lmportant

Boys Raised 1 Bushels of
Corn on Eleven Acres,

Average Yield of 912 Had Never
Been Equaled by a Club in the
Btate—No Worry This Seasoh
Over Seed Bituation.

(Prepared by the United States Depart-
mant of Agrioulttire)

Eleven Monroe county (Ind) boys,
members of a boys and girls' club or-
gnniged by the United States depart-
ment of agriculture and~the State Ag-
ricultnral colloge at Purdue, ralsed, In
1018, 1,089 bushels of eorn on 11
measured acres. The average yleld,

A Corn Club Boy With a Bushel of
Selected Seed.

L8, had mever been equaled by a
club In the state, nlthough there have
been larger individual yields,

The highest yleld, 1050 bushels, was
secured by Howard Jammison, eight.
een, The second best showing was
made by Wiafred Buckley, fifteen,
who rulsed 08,8 bushels on his acre,

Great diMeulty was experienced last
year in obtalning good seed corn in
that locality, as elsewhere, but by the
ald of a former county agent and the
local bank each boy who was a mem-
ber of the corn club secured one
dozen ears of high quality seed—
enough to plunt one acre, This spring
there will be no worrying on the boys'
part over the seed-corn situntion—for
before frost last fall they had selected
from thelr own plots enough ears of
the best seed type to plant over 100
uvrm‘ this senson,

GOOD QUALITIES OF SILAGE

Makes Healthier Cows Because of Its
Favorable Effect Upon Diges-
tive System.
One pecullur inguiry s repented
year after year. Does silage cause
tuberculosis? Of course not. A man
enting sauerkraut is lo just as much
danger of contracting tuberculosls as
n cow Is from eating silage. Teeth
falling out, stomachs rulned, tober-
culosls, and nmny other wvaporings
have been laid to silage, but like hol-
low tail, they are only the progeny of
lgnorance, Sllnge makes healthler
cows because of Its favorable effect
upon the digestive system, und at the
sime time it permits those cows te
produce milk at & lower cost,

TO STORE PERISHABLE FOODS

Every Farm Home Should Have Cellar,
Storehouse and Refrigerator to
Care for Surplus.

Farniers lose much every year bes
cause their facllities for storing per-
Ishuble foods are poor, Eyery farm
home should have n cellar, storehouse
and refrigerator so the surplus foods
muy be saved til such a time as thoy
may be consumed, The fact that pro-
ducers huve Inadequate facillties for
saving perishable products gives speco.
lators advantages,

AROFIT AND LOSS ON FARMS

Those Who Raise Truck Crops and
Supply Table With Vegetables
Save Much Money.

A dollar saved Is a dollar made.
Those who plant gardens, raise truck
crops and supply their tables with
tender vegetubles In snmmer and cans
ned vegetnbles In winter will save cash
that would be required from the re-
tarns of field crops. The cash thus
saved may be the difference between

profit and loss In furming.

DAIRY NO PLACE FOR DOGS

Cow Must Not Be Hurried About Farm
If Best Results Are to Be Ob.
tained in Milk Pail,

Dogs have no place on a well-kept
dairy farm. The cow, to give good re
sults, must not be hurried about or
driven on the run to aod from the bum

or pasture.

Advantage of Records.
One sdvantage of farm bookkeep-
ing: The farmer knows snd doesn't
guess ho's puld & bill when the gues

Either Creamed Eggs and Cheese or Dutch Eggs Make a Good Supper Dish.

(Propared by the United Stutes Depart-
ment of Agriculture.)

With eggs  returning (o normal
prices agnaln, they aflord a welcome
und healthful change in the diet, In
nny of the following recipes suggested
by the Unlted States department of
agriculture, they may be used in place
of meat In the mepl. Egge nre much
more enslly digested If time Is tnken
to cook them very slowly,

Steamed Egge.

Butter slightly the bottom of a cus-
tard cup and slip an egg into It. Place
the cup in o pan of gently bolling wa-
ter (witer should come half-way wp
sifle of cup); gover wmd stenm nntil
white of egg Is done, Steamed eggs
may be served on crisp tonst iF de-
fired,

Poached Eggs and Tomato Sauce.

Allowing one-half teaspoonful of silt
to one gquart of water, have a shal-
low pan two-thirds full of holling wa-
ter., Break ench egg separately into n
#pucer and sllp them Into the witer
Ceok ns for ponched eggs and serve
with the following sauce:

2 cupfuls eanned 32 iablaspoonfuls of

tomatoes and butier
1 slice onion, or 2 tablespoonfuls of
1 cupful tomato flour,

Bauce, 15 tablespoonful of
% tenspoonful salt, pepper.

Cook tomato wand onlon, finely
chopped, 20 minutes, then rub through
# strainer. Melt the butter, ndd dry
fngredients and  strained  tomatoes,

Pour this sance over the eggs and
SeTVE,
Egg In Nest,

Carefully separate the white from
the yolk of an cgg. Beat the white
until stiff and pile lightly on a nleely
trimmed sllee of toast. With a spoon
make o depression In the top of the
white and slip the egg volk Iuto IL
Place on a baking dish in g moderute
aven and when the white has become
a golden brown remove and serve, It
mny be sensoned to taste,

Eggs Goldenrod.
1% tablespoonfuls

Nour
4 hird cooked egps,
1 teaspooniul chop-

ped parslay.
¢ slicey toast,

1 eupful milk
2 tablespoonfuls of
butter,
% teaspoonful of
white pepper
14 teaspoonful salt,
Melt the butter, add the dry ingredi-
ents und stir until smooth,  Add the
heated milk slowly, stireing constont
Iy, nnd aliow to come to the bLolling
point, Separate the yolks from the
whites of the hard-covked eggs. Chep
the whites finely and add them to the
white sauce, Cut the slices of toust
in half and after nrranging on the
platter, pour the sauce over them. Pt
the yolks through a potate cleer or
press them through n stralner, sprink-

ling them over the ssuce, Gurnish
with pursley and serve,

Dutch Eggs.
6 hard cooked egsa. 1 cupful of white

1 cupful of gratsd
cheese or coltage 1 sweel red pepper
cheaose, cut into strips.
Cut the cggs Into quarters and place

about one-gquarter of the nmount in &

buttered baking dish, Cover this layer

with sauce, und sprinkle over it a

layer of cheese; then o fow pleces of

the peprer. Repeat until the dish is
full. Sprinkle brend ecrumbs on top,

sauce,

dot with butter and brown In a hot
oven,
Escalloped Eggs.

2 taMespoonfuls of 2 (ablespooniuls of
huiter. Nour
2 cupftuly of bread 3 tablespoonfuln of
erumbs, wriuted choene
6 hard cookad eggn. 5 teaspoonful pep-
T cupfuls cooked per
macaront or e 1 cupful of tomato
1 oupful milk siuge,
15 teampoonful salt
Make o sunce of the flonr, butter,

wnlt and pepper, and remove from the
fire to add grated cheese, Stir until
melted.  Combine carefully the cooked
macaron! or riee, slieed ogg and sult,
Afler eovering bottom of bhaking dish
with buttered erumbs add the mixture
Then adil rest of erumhs, hrown in hot
oven and serve with tomato suuce,
French Omelette,

4 tablespoonfuls of ' tablespoonful of

hot waler Aait,

2 tnblespoonfuls of 1.1 tenwpoonful of
butiar. pepper

4 eRRS

Beat the eggs slightly,
to mix yolks and whites:
hot water and seasoning.
ter tn o small hot frying pan and
when melted turn mixture into the
pun, While this Is ecoklog, mix slight-
Iy with n fork unthl the whole is of n
crenmy consisteney,  Place on a hotter
part of the fire and allow to brown
quickly undernenth. Dring all together
ut one side of the pan and carefully
slip it out on a hot platter, CGarnish
and serve while hot,

Spanish Omelette,

Mix and cook o Freneh omeletie,
Serve with tomito sance In the center
and around the omelette.

Tomato Sauce,
2 tablospoonfuls of %% tablespoonful cae
buttier, pire

Just enough
then add the
Put the bnt-

1% tublespoonfuls 3 tablssponntula of
of odlal mushr
1 cupful tomntoes 2 mablessoonhils of
Cayonne, four
15 teaspuoonful salty
Brown onlon (finely chopped) in

butter and flour. Cook the
with the onlon for 15 minutes,  Add
the capers, mushrooms and aeasoning
If desired, substitute three tabl MMl
fuls peas  and  two

Lo tons

chopped red peppoers for the enpers
and mushrooms.
Egg Soufile.
2 tablespoonfuls of & exEn
butters 15 cupful cream
s tblespoonfuls 1 teaspooniul
flour Cayehne

1% cupfuls milk
Creeam the hutler, add the
gracunily the gealded mille anid eregamw
Cook o donble boller five minutes and
nild tke yolks of eggs which have been
beniea until lemon-colored,  Add sea-
soning nnd fold in stiMy beaten whites,
Turn Into n buttered dish, In &
paurr of hol wiater and buke until e,
Creamed Cheese and Eggs.
3 hard-holled eggn. Speck of cayenns
1 tablespoonful of % cupful or 1 ounce
Mour, grated choeesn
1 cupful mllk, 4 allces of toast
% teasroontul salt,

Muke a thin white sauce with the
flour and milk and seasonlngs, A
the cheese and stir untll melted, Chop
the whites and ndd them to the saunee,
Pour the sauce over the toast, Force
the yolks through a potato ricer or
strniner; sprinkie over the toast.

sel

GET FULL VALUE IN CLOTHES

Many Discarded Garments May Be
Made Wearable by Sponging,
Cleaning and Pressing.
iPrepared by the United Biates Depart-
ment of Agricullure)

Sponging, cleanlog and pressiog will
miake wearnble many w garment now
disearded as too shabby, suggest the
extension workers of the department
of sgriculture. It |5 not & bad ldes W
estimate just bow wuch monsy value
there s In an extra month's wenr of u
suit, cout or dress,

The followlng polnts, If followed,
will help to extend the lengih of wear
of dresses and other garments:

Sponging with hot vinegur will make
the “shiny part” of any gurment less
noticeable,

Bleawming s velvet bat which bus Lost
Its freshpess over the ten ketile will
grautly Improve its appoaranes,

Fresh collars and culs of white or
contrastiog color will give sull ur dress
B BeW appearance,

When pot la use hang outside gar
ments, well brastiod, o sulialble hang-
ers away from dust.

Cotton covers pul uver (he garcients
on hangers will preserve the fresh.
ness of waisls, dresses and conls worn
only occasionally.

Wear practicable wash sprons while
at work.

Hecure buttops, fustenings, ete, on
rendymade garments befure wesrlng,

BETTER THAN ANY MEDIUMS

Homg Caused Wounded Soldier to
Long for Life.

Ple tx not among the artieles tronted
of In works on materia medlon, but
& recent Ineldent shows that It mnay
have therapoutie value. In a hospital
Iny an Ameriean saflor, for whom e
eryihing had hesn done by surgeons,
doctors and nurses, and yet something
wan lncking. He wns homesiek : his
mind was ever awny In a litile AL
lantle const town, One deay, In the
midet of Wi hodily paln and soulsuf-
fering, there fashed upon him the ob
Joct of his quest, and he mourmured
exritedly : "Oh, If T could only hive a
plece of minee ple” Tt was oot that
he wanted to eat n plece of ple, for
he was too 111 for ilint. His hunger
was for what the ple represented,
An Americun nurse who heard the
wish managed, with samne difficulty, to
find sl the ingredients for a ronl New
England ple. When she took It to
him she put with It o bit of chopso,
also hard to proenre In (hese (imes,
®0 that nothing weuld be lncking, anid
In the cheese she plantel o mininiure

Stars and Stripes. The poor hoy
could ent nelther the ple nor (he
cheese, hut they contributed just the
home touch needed to Imprmve his
condition, When the wife of the
Ameriean ennsul genornl vislted him

Inter she ren
ment In hi=

miked upon the Improve

conditlon, and he sald

"Two days ngo T wis in such misery
that T contd have weoleomed denth,
Now 1 feel that Ameries 18 not so
far nway ns T thought and that T hnve
got to hot on,”

GENERAL BELIEF IN HONESTY

Bomething Very Like the Milennium
Seems to Be Near In Great
British Metropolis.

How ls (he swdlen trust Londoters
have come to exhibit for etich other
to be necounted for? There ls an ex-
treme shortage of copper for
finll change in London, and one mnn
snys of hile experlences: “On severnl
ocegsiong lntely news who
have heen unable to ehange sllver hiyve
fled to e, ‘Never mind, pay me the
next time you are this way' Only
one of then knew me ns a regular cus-
tomer, Even more unexpects] eredit
than this sus offered me nt a relluny
hooking office where

cnins

vendors

talilespoontuls |

flour, and |

Red pepper should be used with
Kreut moderation,

- Ll L

Wateh the custards—If they wre
vookid too loag they will be watery.

'. - -

Add salt to staceh water and ¢ will
prevent the sturch from freczing oul.
L - .

Pletures shonld be hung ar Lhe
helght of the oye of the averuge per-

B,
L] - -

When the hoels of the overshoes
weur out eut thew o the shape of &
wandal,

L ] - L

It s best to ronst or pun chicken
with the breast down. 1L will be
mwore juicy.

L] - L]

Alld u tablespoonful of vinegar (o

the water when cooking corn on the
cob., This whitens the corn and
mnkes It tender,

. 8 &

To have fish firm it should be cooked
in salted water, A ltie vinegar di
tuted with this will Lupart a deliclous
favur to the fish,

I tendered a shill-
Ing for o two-penny fare, ‘I'm s
of eoppers,’ sald the givl booking olerk,
'py e tomoreow.” ‘But T shall not be
here tomorrow,’ T replied,  "Then pas
me the nest time vou are here when-
ever it I8 shie salil. ‘But supposing T
¥ T expostolnted, “Oh, 1T know
ou will come nmd pay me some
nEwers)  'I've never known |
Bimilur testimony is of
rherg, whe tell of topper |
I npon then by sirungers
ey ponr and huamble s'ean
e Mudl,

Mincs Ple That Brought Vislon of

Clearing Up After War |
Oy 1 banks of the Thomes, |psa |
than tws milles from Lomdon, thore
Is fnin A i town of the mush- |
rooin L uch a= vou might ol in
n new Yy arndn oil deld Tt pwopinn
Imtlon  conpelsis of wiore than 2
white en nod abont I negros It
TR} twenty-flve neres vhilvh nine |
mon were fullow grass lumd. '
The btsipess of the towp s to poe-
eplve rropnd store war materin!
Iicre Is o street of woodlen hats, an- |
other of corrugated fron huts. huge |
from store sheds @ quarter of o mile
long, off bullilings, water supply
nndd electrie Hghts, the whole sor
raounded by g hedge, o few armed son
tMes and muech mud, ANl day long
the Khakl<lnd negraes push and hanl
rallwpy ks full of wir minterinl
Wor mtterial  ecoming ek  from
Rossin is belng stored ot this eamp,

also the Aitings of the dismantlsd hos
pitals which the Awerienn ariny ee-
tahlishiedd In England,

Warmth Increases Oil Flow.

An elocirical - method of earryving
warnith to the bottom of oll wells has
been found Iy many cnses greatly to In-
crense the flow of oll, The heating
ve Populne Mechanies Mago-
2ine, decreases the viscidity of the oll,
usnally occasloned by the admission
of alr to the well and the cooling of the
rock bedd. Minute erevices and capll-
lary chiunnels which afford ensy pass-
uge to winrm, thin oll become qoite lin-
passpble I the ofl gums. The electrie
heating method not only thing the ol
but often generales gas whose pressure
helns the oll to the surfaece, The sys-

process, =n

tem found milltary use In the aban
doned oll telds of Rowmania  and
Galledn
What's in a Name?
Muost resders ure fumiliny with the
story of the German bank n o Unied |

States clity which, finding lts name uu-
popudar, chunged It to the “Sheromn
bank." Here is apnother exnmple on

the same lines: A popular New York
clty German restaurant waz enlled the
Kloster Glocke (Clolster Bell), and its
front wos decornted with o lnrge bell
The npame has heen
changed 1o the “Liberty Bell,” and the
bell of the ald monsstery tloon
duty as o rveplica of the oue which
rang ouw lle pvlulunln e thie colonles,

Doubts Mechanical Skl

A "prominest husiness  wan” has
offered ENUIND for the privilege of
belng curvied as mechanic on the Arst
transatlantlie Might made in an ale-
plane. 11 this offer Is ncoepied, It
Is to be hoped that his mechaniea)
nbitity equals his eatbhuginun —Spring
feld Republican,

ns n sign

ow

GOOD CARE FOR SETTING HEN

Attention Given Fowl Plays Important

Part on Number and Condi.
tion of Chicks,

(Prepared by the United Biat inarte

ment of Agr!
The kind of cure

and attentlon glv-

en o =eiting hen during the proces
of hntehing ecggs pla fmportnnt
purt on the number o Hilon of

the chicks when huatched. See that
the hens are miade comfortabile on the
nest, allow them (o come off only once
f day to receive feed and wnler

It there are any that do oot desirg
to come off (hemselves, they shouid
b tnken off Nens ysuully petorn 1o

A Good Type to Select for Laying.

their nests before there |8 ony dune
ger of t!u- ege= chilliug, but if they
do not go back in il wn houe in or-
dinury wenther, they ghould be put on
the nest,  Where o Lirge number of
sitters are kept In one r i | I-
visalle to let them off in groups of
from four to six gl o time, “The eges
nid pests should  De exXam I and
clénned, retn R el e
wushing tho bt Hed ) In th

lntter cnse the solled nesting mpterial

should be pemoves] nod elean straw
i, Nests contalning broken eggs
thint the hen 1« allowesd t ot Bt
become infested with mites ana Hoes,
which canse the Doy o | 10
ensy and kave the Witen 1ains
the loss of va S
In mitednfested oes mst
cued In, v of e T I
over |'|I|‘;' | thin Kting ot t! vge
Miuny e Lhn i in
‘.\.u';l' npod early spring o riile
For this renson It |1 visnhls st
sovernl hens ot the e el Afrir
thie eges have 1 unides it
from flve Lo sev | tlis el
| g T il
ihlekn ) vl elloed
# b ' A
1 e | y Lyes
testvd he | L U |
Rerms I 1 A
Eput b e heen, Iy thnds v 1=
aften pos to put all thait
geveral hens origl v &l
on  under fower el resst the
others, For exan roy
under three hens ot the =ot 1t ten
under vrch At the el o nodlnys
wie find on testing the ecu rotn ull
the IT» ns thnt ten are jofertile, which
lepyves us 20 egpe o pesel, whiclh we
do by patting them umjer two Lhens,
andd huve the remaltlng hen sit over
agnin after she hoas set only seven
duys, In this way constierable time
ean b suvidd In one’s hotching oper-

ation-,

yea rold hens

producers,
- - L]

The pullets and the
are Lhe best egy

wanted as
pos-

Murket all cockervis Dot
breedors nt gs turly 4 dote as

wilile,
- L L]

Is & young fowl, usanlly
It becomes

A “chicken”
under six months of ag-,

a “fowl" after that period
« "
e '|mu|1.| of fentheors can bhe Be=

eurcd from five onlinary  fowls, orf
from ten ducks, or from four goese,
- -

Whale vorn i% the prcper food foe
gltting hens Phey should have green
foodl, erit, amd pure drioking water,

. »

Eges for hatehing should be care
folly sgelectoed, well-formed, with g wd
shells, and kept in e nperature of
50 degrees to G0 gdegrecs F,

. . &

The chick worth huving is the chick
that rel . from 1he shell with
vigor, lifo that cunies

Jumping, as it were, into life,
- . -

& itnelf

uhd vitality

A tmiessaving plun Is to set hens
tn poles, and giving the o) leks hatehed
from hoth to ane hen, allowing the
other hen (o go bark to lnylng.

L - -

In salting the mash Clesolve sufl
clent salt In the water with which the
mash s to he molstensd. n this way
e salt will be more evinly disteibu-
ted. An ounce of salt is about right
for 100 fowis




